This study was conducted to investigate the effect of peppermint powder on meat quality and fatty acid composition in finishing Korean native black pigs. Ninety pigs were randomly allocated to three dietary treatments and fed peppermint powder at 0 (C), 0.2 (T1), and 0.4% (T2) in the basal diet, respectively for 50 d. The proximate composition of Longissimus dorsi muscle was not significantly different among the treatments; however, the fat content in T2 tended to be lower than the control. No difference in pH 4 5 m i n was observed, whereas pH 2 4 h was higher in T2 than the control (p<0.01). T2 showed the lowest lightness (p<0.01) and yellowness values (p<0.05), but shear force and drip loss were no different among the treatments. Individual fatty acid and cholesterol compositions did not differ among the treatments; however, T1 showed a decreasing trend for saturated fatty acid content and an increasing trend for unsaturated fatty acid content. The hypocholesterolemic index was significantly higher in T1 than in the control (p<0.05). These results suggest that dietary peppermint could positively affect fatty acid and cholesterol levels without changing meat quality in finishing Korean native black pigs.
(25-62%), 그 외 휘발성 오일(0.32-4%), menthon(13-40%), methofman(1-4%), 및 limonene(0-25%)으로 구성되어 있다 (Baser, 1993) . (Honikel, 1998) . 육색은 백색평 판으로 표준화(Y=91.7, x=0.3138, y=0.3200)시킨 Minolta chromameter(Model CR-300, Minolta Camera, Japan)을 이 용하여 Commission Internationale de l'Eclairage(C.I.E., Control, Basal diet; T1, Basal diet with 0.2% peppermint powder; T2, Basal diet with 0.4% peppermint powder Least square means with different superscripts in the same row differ significantly (p<0.05).
재료 및 방법
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Control, Basal diet; T1, Basal diet with 0.2% peppermint powder; T2, Basal diet with 0.4% peppermint powder Least square means with different superscripts in the same row differ significantly (p<0.05).
Control: Basal diet; T1: Basal diet with 0.2% peppermint powder; T2: Basal diet with 0.4% peppermint powder
Scale: 1=pale pinkish gray to white; 6=dark purplish red, NPPC (1999) Least square means with different superscripts in the same row differ significantly (p<0.10).
Control: Basal diet; T1: Basal diet with 0.2% peppermint powder; T2: Basal diet with 0.4% peppermint powder Abbreviations: SFA, saturated fatty acid; MUFA, monounsaturated fatty acid; PUFA, polyunsaturated fatty acid; UFA, unsaturated fatty acid ω3: omega 3 fatty acid (C18:3 ω3+C20:3 ω3+C20:5 ω3+C22:6 ω3) ω6: omega 6 fatty acid (C18:2 ω6+C18:3 ω6+C20:2 ω6+C20:4 ω6) P:S: (C18:2 ω6+C18:3 ω6+C18:3 ω3+C20:2 ω6+C20:3 ω3+C20:4 ω6+C20: ω3+C22:6 ω3)/(C12:0+C14:0+C16:0+C17:0+C18:0) ω6:ω3: (C18:2 ω6+C20:4 ω6)/(C18:3 ω3+C20:5 ω3+C22:6 ω3) Hypercholesterolemic (C14:0+C16:0) Hypocholesterolemic (C18:1 ω9+C18:2 ω6+C18:3 ω3+C20:4 ω6+C20:5 ω3+C22:6 ω3) 
